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ABSTRACT: 

PURPOSE: To simply eat a yam and enable seasoning and preserving 
thereof, by vacuum packaging a ground and cooked yam in a flexible 
synthetic resin bag. 

CONSTITUTION: A washed yam is almost completely ground in a mill. 
In the process, adequate amounts of sodium glutamate, common salt and 
a soup stock of bonito, etc., are mixed therein to season the ground 
yam. The resultant mixture is then transferred to a prescribed 
container, conveyed into a vacuum chamber, filled in a container made 
of a flexible synthetic resin having heat bonding properties and 
vacuum packaged by an ordinary method. In the case of pr eservati on 
for a long perig d, quick-freezing is carried out just after the 
vacuum packaging. An antioxiaant, such as ascorbic acid, in a very 
small amount is preferably mixed for preventing discoloration . In the 
case of preservation at ambient temperature for a long period, a very 
small amount of a preservative, such as sorbic acid, is preferably 
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mixed therein. A cooked yam of a nature different from that of grated 
yam is obtained by carrying out thermal sterilization after the 
vacuum packaging. 
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